
Cheese-spreads·l11ade in the area
. . '

Try this
•recipe

By STEPHANIE M. MANGINO,
The Winchester Star

WINCHESTER - Miss Bonnie's
Gourmet Cheese Spreads are
served at the Virginia Executive
Mansion, available at hundreds of
grocery stores and soon to be of-
fered at military commissaries.

And they're made just north of
Winchester in a refrigerated plant
at 1152 Martinsburg Pike (U.S.
11).

Miss Bonnie's Gourmet
Cheeses are offered in three vari-
eties: Pimento Cheese Spread,
Ialepefio Pepper Cheese Spread
and Classic Cheddar Cheese

\ Spread.
The first was the pimiento vari-

ety - which Bonnie Adleman has
made for her family for at least 20
years - she said in a recent tele-
phone interview.

Bonnie, 64, lives in the Rich-
mond area, where Miss Bonnie's
spreads came to life and were pro-
duced for several years in a kitchen
above her and husband Ron's Mid-
lothian garage.

The products are 10.0 percent
real cheese, she said. Real cheese
produces a "much, much better re-
sult" than processed cheese foods,
she said.

The spreads contain no sugars,
carbohydrates, or gluten fillers, the
Miss Bonnie's website states.

.:.
Bonnie, previously the owner of

a modeling agency and advertising
business, developed the spread be-
cause as a Southern woman, she
said she felt she should like one of
the region's signature foods -
pimiento cheese.

But she didn't.
She kept trying ones from

stores, but none suited her.
An avid cook, she started exper-

imenting on her own version of the
classic at horne, with her husband
as her primary taster.

She said she never really had a.. .. , .. a
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ABOVE: Miss Bonnie's Gourmet Cheese Spreads are made north of
Winchester in a refrigerated plant at 1152 Martinsburg Pike (U.S. 11).

RIGHT: Bonnie Adleman (right) of Midlothian has made the cheese
spread for her family for at least 20 years.

Photo provided by Bonnie Adleman

stored in her mind.
What she created isn't a typical

pimiento cheese. "It is different,"
she said.

The products she developed
can be used as more than cracker
spreads, she added. "It's really de-
licious on a baked potato," and it
can top burgers and hot dogs.

They melt easily into 'chili, too.
"Oh, man it's so .good," Bonnie
said.

They can be used to create a
rich macaroni and cheese,as well,

The spread is an excellent start
for a great grilled cheese sand-
wich, Ron added. "It's so unique
and very addictive." .

Any time when regular cheese
is used, Miss Bonnie's can substi-
tute, she said,

Production of the cheese
spreads started in Winchester in
October, said local plant operations
manager Pressley Pullen.

It was also made a little over a
year before at a plant he revamped
in Front Royal. When Pullen sold
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Miss Bonnie's products have
many uses and are the main ingre-
dient in Miss Bonnie's Ultimate
Mac & Cheese.

Miss Bonnie's Ultimate
Mac & Cheese

Ingredients:
1pound of elbow macaroni
(use shells or your favorite
pasta shape)
2lf2 tablespoons all-purpose
flour
% teaspoon 5<;11t
Dash of black pepper
2 cups of milk
2 jars (1 pound) Miss Bonnie's
Classic Cheddar Cheese Spread
(use your favorite Miss
Bonnie's flavor)
Optional - 1 or 2 cans of diced
tomatoes (14.5 oz. cans; Bonnie
uses 2 cans)
Cook macaroni and set aside to

drain in colander, keeping maca-
roni moist.

In a medium saucepan, add and
mix milk, flour, salt and pepper,
over medium-low heat. Add 1112 jars
of Miss Bonnie's Cheese (set aside I

lJz jar for topping) .
Stir until thick as everything

warms in pan.
Combine macaroni with cheese

sauce. (Combine diced tomatoes
here if using tomatoes. Do not
drain liquid).

Put in covered casserole or bak-
ing dish, Bake covered 20 to 30
minutes at 350 degrees. Remove
from oven after baking 15 minutes,
and add remaining cheese for top-
ping. Return to oven until done.
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that location, the move to
Winchester occurred.

The Martinsburg Pike fq-'
cility can produce in a few
hours. what would require all
week to make in the garage,
said Pullen, who connected
withtheAdlemanswhenthey
were lookingfor a larger facil-
ity.

Monthlyproduction fig- '.1
ures vary, depending on or- '
ders, he said. .
'Fullen is an independent

businessmanwho saidhe has
always'worked in food-relat-
ed businesses. He has called
the Winchester area home
since 1969.

.:.
The Miss Bonnie's story

began in 2005,when Bonnie
gave a Kroger deli manager
some of the pimiento cheese next day was Thanksgiving,
spread she made for her fam- and 1 didn't have any more
ily and hoped to market cheese to restock the store
That deli manager gave, for Friday. Postponing

the spread to the store'man- Thanksgiving dinner until
ager,who lovedit and started Friday,wemade 12more cas-
the process of getting the es ofcheese on,Thanksgiving
,spread into stores. Eventual- day.'" . '
ly,the store manager took the Bonniesaid by phonethat
spread to a Kroger regional she never anticipatedhaving
meeting; according to the a full-fledgedfood career. "I
.MissBonnie's.website. just wanted to sell one jar,"

Kroger liked, the spread she said., ,
and wanted to stock it. How- Although the spreads -
ever, Bonnie wanted.to start . the jalepefiowas the second
slowlyand began only in the to be introduced, then the
store to which she originally cheddar cheese product -:-
took her cheese spread. are manufactured in Winch-

She and her familymade ester now, the Adlemans are
10cases ofthe spread - with stillhands-on. .
12jars in each - for the first . They created their labels
day of sales - the daybefore and Ron,does the photogra-
Thanksgiving 2006. phy for the company.Bonnie

"Wesold almostall 10cas- still makes .store visits and
es on our first day,"Bonnie conducts tastings in the Rich-
says on the website. "The mond and Charlottesville ar-

Miss Bonnie's Gourmet Cheese Spread is made in the Winchester 'area.

eaS, as well. tions there. In an earlier time,
The move into some mili- she said, she did makeup for

tary commissaries is expect- governors, their wives, and
ed to begin this month, Ron families.
said. "Fora small company The Womanwho runs the
like ~,urs,[this] is a reallybig mansion just happens to love
deal. the cheese and the executive
The spreads have been mansion chef Todd Schnei-

soldin Giant/Martin's Food der also cooks with it.
Stores in th~ Winchester He has created a pork ten-
area,. Northern V~rglfila, derloin recipe using the
Washrngton,D.~., Maryland" '3alepefioand cheddar cheese
and Delaware srnce <?ctob~.r- spreads, which can be found
'J!l.eyWe also .availableill online at execullvemanslon,virginia.

additional Martin's stores
(formerlyUkrop's), in central goY/chef.cfm. .
Virginia, and more than 100 . Anoth.errec~pe,for Po~~o
Kroger stores in eight states, Pave, WIth MISSBonnie s
according to the website, prodl!cts,canalsobefoundat
which the couple designed. the SIte.
An online store also debuted
the products recently.
The cheeses are 'used in

the Virginia executive man-
sion mainly because of BOil-
nie's long-standing connec-

On the, Internet • • .
missbonriies.com

- Contact S.M. Mangino at
smangino@winchesterstar.com
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Men, lonely forcompanionship,
• _ --"- _ ' _ • ').1

ROOMS to rent?
Run anad in'
classjfied for
fast response.

540-665-4949

OOOOQOOOPHHBA
HOME SHOW

Coming
r.f"~7, ,2011
Moorefield,

Midd~e School
Vendors related to the
Home Building Industry

Welcome.

Application Deadline
April 15 i
CenMet: '

www.phhIJII;com
erMllrgo ,

39'+434-3160 .OOOOOOOQ
CASH FOR GOLD
CASH FOR
DIAMONDS
CASH FOR WATCHES
C,OOPERSJEWELERS
2258 VALLEY AVE.
WINCHESTE:R, VA.

540-662-1114

DIAMOND
DOLLS

. ,PAGEANT
April 3aid, 20.11

Holiday Inn,-
Martinsburg,WV.
Registration

April 4th @ 8pm
FULL GLITZ
PAGEANT
V'endo~sWanted

cash Prizes & Trop~'ies
Early Bird Special &
Sibling Discounts

for more information
. 304-257-8350

www.crowningangels.com

, FRONT ROYAL
FLEA MARKET
NOW OPEN

SATURDAY-SUNDAY
540-636"9729

INcOME TAX .,
PREPARATION

101
TAX,SEASON MADE SIMPLE (SINCE 1966) 'I

Individuals, Businesses, I.:~C's, "
Corporations.Parmersbips, Estates, and

all state refurns inqluding part-year j
, returns. We accept Visa/Mastercard!
Discover/Debit Cards, Cash or Check
Walk·ins Welcofne '. Open year round

F<\milyOwned& Operated ,

LYNN M. POOLETAX SERVICE
712 S. BRADDOCK ST, WINCHESTER,

(Across from the 7 ELEVi::N near Handley High School)
. 540-667,88380 M-F 9-8 SAT 9-5

, WWW.POOLETAxSERVICE.COM

Special Business_
Notices 107 Services 110
Able to help you "INSIDE - bUT":
and your baby. HOME ~
loving couple IMPROVEMENTS
wishes to adopt. Numerous.Discbunts~
Will consider Available ,'~'
open 'adoption. Scheduled Exterior ..~
Legal/medical. All loterior Projects t
Oall 'Patty\ or Experienced painting!

Phil and Repairs, !
in VA at Ucens.edand Insuredt

1.888~580~0708 and With ReferenGes.•
We apply more than;

or see us at a quality product •
www.pattyandphil~doptorg Free Estimates

540-535-6846
540-869-3521ADOPTION.

Are you PREGNANT?
Let'sHelpEachOther!!!
Affection,,adoringlove
and securityawait your
child. Expensespaid.

Let'sTalk!!!
PleaseCall

1·888·290·2797

A+ HANDYMAN
ReliableSourcefor :
. QualityHomeand
CommercialRepairs
25/yrs. Experience
in painting,drywall, '
carpentry,windows,

Yard doors, deck, kitchens, ~
S I 108 bathrooms,basements,
. a es flooring, pressure

washing,guttercleaning,
41th ANNUAL INDOOR . and'

FLEA MARKET . minor plumbing,electric.
Troopt Manyothersrnajrepain

Boy Scouts .• and odd,jobs,
Saturday, Mar. 19th Excellent References.

Sam - 3pm Lic/lns. Jim, I

Mt. Carmel Baptist 540-550-2856 ~
Church- '

PleasantValley Road A.B.S.
$.75 Admission LANDS"APINI:l

Children under 13 ." "!-,
FREE C1TREE CAQ:

44 Booths Spring Clean-UP:
.'" Tree & Stump •

Ad sponsored by: remoual I

-R&M Coins '*Pruhing ~
New and Old *Dead.Wo~ding:

*Tnmmrng •
*Mulching •

*Yard Clean-up
*LeafRemovalDowntown
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